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Abstract
Food waste costs U.S. restaurant leaders billions of dollars per year. The purpose of this research was to
provide restaurant leaders with processes and strategies to reduce food waste costs. The research method used
was systematic literature review in addressing this research question: What processes and strategies are
available to U.S. restaurant leaders to reduce food waste costs? This study addresses a gap in literature related
to processes and strategies to reduce food waste costs. Six processes and seven strategies to reduce food waste
costs were presented.
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Introduction
Food waste is solid or liquid food substance, raw or cooked, which is discarded, or intended or required to be
discarded (Food Waste Reduction Alliance, 2016). Food waste includes the organic residues (such as carrot or
potato peels) generated by the processing, handling, storage, sale, preparation, cooking, and serving of food
(Food Waste Reduction Alliance, 2016). Approximately $100,000 from each $1 million spent on consumer
food purchases results in restaurant waste (Christ & Burrit, 2017; Massow & McAdams, 2015). Approximately
one third of consumable food produced annually is discarded, lost, or degraded all stages in the food supply
chain (Gollnhofer, 2017; Kowalska, 2017; Liljestrand, 2017). The estimated economic cost of energy, fuel,
water scarcity, labor, commodities, and miscellaneous for food waste is estimated as $2.6 trillion per year
(The Food and Agriculture Organization of the United States [FAO], 2014). Of this waste, the restaurant
industry generated approximately 33 lb of food waste per $1,000 of a restaurant’s revenue (Juvan et al.,
2018). Researchers have focused on plate-waste based on nutritional factors rather than ways to reduce food
waste cost in restaurants (Massow & McAdams, 2015). Elango and Wieland (2015), Massow and McAdams
(2015), and Maze (2017) noted that restaurant leaders need processes and strategies to reduce food waste
costs.
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Statement of the Problem and Purpose
The problem to be addressed was that U.S. restaurant leaders lack processes and strategies to reduce food
waste costs. Approximately one third of consumable food produced annually in the United States spoils before
consumption (Kowalska, 2017). An estimated $162 billion of food generated in restaurants is wasted yearly
(U.S. Department of Agriculture, 2017). Reducing food waste costs to half would reduce food waste by 22%
per year (Lipinski, 2013). The purpose of this qualitative study was to explore processes and strategies to
reduce food waste costs. It is hoped restaurant leaders can reduce food waste costs and might be able to
increase profits, create more jobs, offer affordable prices to customers, and contribute to a cleaner
environment in their local communities.

Significance of Research
An estimated 10% of the U.S. workforce is employed in the restaurant industry (National Restaurant
Association, 2017b; Rethink Food Waste Through Economics and Data [ReFED], 2017). Reducing food waste
costs could increase jobs by 15,000 per year, decrease consumers’ expenses for food, and increase consumer
satisfaction (Kowalska, 2017; ReFED, 2017; Salam et al., 2016). Restaurant leaders having processes and
strategies to reduce food waste costs could improve the U.S. food system proficiency leading to an increase in
profit margin and employment. Furthermore, reducing food waste could improve the environmental concerns
related to methane gas emissions from landfills and conserve water and biodiversity (Environmental
Protection Agency, 2017).
Restaurant leaders could use the results of this study to reduce food waste costs and increase productivity and
profitability. Restaurant leaders could use the results to understand the shift in food consumption to regulate
food waste costs. U.S. federal agencies might apply these research findings in the development of policies that
could adequately regulate food waste leading to reduced food waste costs (Liljestrand, 2017).

Research Question
The primary question driving this research was this: What processes and strategies are available to U.S.
restaurant leaders to reduce food waste costs?

Literature Review
The State of Food Waste
Irani and Sharif (2016) argued that the current production of food has led to a shift in higher portions of meat
and poultry leading to obesity and higher rate levels of plate waste. Researchers disputed that the increase in
plate waste has a behavioral relationship between social norm, culture, and economic value (Cornil &
Chandon, 2016; Juvan et al., 2018). Irani and Sharif (2016) noted that food demand, especially in meat and
vegetable oils, would increase by 2030 as about 3 billion additional people will enter the middle class. Higher
intake of meat leads to higher levels of greenhouse gas emissions as animal protein uses 11 times more fossil
fuel and water than vegetables (Cohen & Story, 2014). The increase of food demand opens a debate on how
food is produced, distributed, and consumed, especially when food waste continues to grow resulting in a
financial, social and environmental burden (Christ & Burritt, 2017; Irani & Sharif, 2016; Mandyck & Schultz,
2015).
In the United States, approximately 133 billion lb of food annually gets discarded, lost, or degraded thought all
the stages in the food supply chain totaling 141 trillion calories lost (Gollnhofer, 2017; Kowalska, 2017).
Pearson and Perera (2018) added that although the United States experience food waste on all levels of the
food supply chain, most of the waste occurs at the retail and individual levels. Researchers noted that the

International Journal of Applied Management and Technology

2

Blum, 2020

average consumer generates approximately 0.05 to 1 lb of food waste daily or over 200 lb per capita yearly
(Christ & Burritt, 2017; Massow & McAdams, 2015). Higher levels of food waste in the United States occurs
due to abundance and higher portions at lower prices (Pearson & Perera, 2018). Researchers posited that
higher portions at lower costs increased plate waste by 135% (Juvan et al., 2018; Mirosa et al., 2016).

Food Waste in the U. S. Food Service Industry
The food service industry is a significant source of economic growth and job creation in the United States
(ReFED, 2017; Self et al., 2015). Researchers at the National Restaurant Association (2017a) reported that
there are over 1 million restaurant locations in the United States with projected sales totaling to 4% of the U.S.
Gross Domestic Product along with employing an estimated 10% of the U.S. workforce. Researchers observed
that 4% to 10% of food purchased by restaurant leaders never gets to the customer totaling approximately
$1000 of the company’s revenue per 3.3 lb of food waste (Christ & Burritt, 2017; Massow & McAdams, 2015;
Mirosa et al., 2016). Approximately 31% to 40% of the food served to customers never gets consumed
(Vogliano & Brown, 2016). Researchers noted that in the United States, food waste uses 2% of the annual
energy for consumption, 70% of the potable water, and 37% of the landmass (Christ & Burritt, 2017).
Berkowitz and colleagues (2016) argued that food waste in the food service industry occurs during various
stages of the food preparation. Researchers identified these stages as improper storage, kitchen preparation,
service, leftovers, and consumer plate waste (Christ & Burritt, 2017; Vogliano & Brown, 2016).

Restaurant Waste Management
Despite the widespread calls to reduce food loss and waste, there is much controversy regarding the dearth of
data as to the extent of the problem of high food waste costs, a lack of consensus on why there is food waste,
and little evidence on how to reduce food loss and waste successfully across the food supply chain. The
economics of policies affecting the efficacy of food loss and waste has not been derived as no foundational
integrated economic model of the vertical and loss and waste disposition markets has been developed at the
market level (Drabik et al., 2019). Policy priorities depend on multiple and interrelated drivers, the impacts of
which can only be determined if an economic framework could be developed that takes into account all the
major interactions (Drabik et al., 2019). The underlying policy objective is not food waste per se but the
environmental/resource degradation and implications for food security.
There is burgeoning literature on food loss and waste, most of which look at microaspects of behavior. The
main body of research on this area has consisted mainly of the identification, through qualitative analyses, of
the potential behaviors that can somehow be related to food waste (Bernstad & La Cour Jansen, 2011; Schott
& Anderson, 2015). Consumers’ attitudes towards and awareness of high food waste costs has also been
explored by surveys and studies based on the theory of planned behavior (Graham-Rowe et al., 2015; Russell
et al., 2017). Researchers have analyzed the effects of labeling (Wilson et al., 2017), packaging (H. Williams et
al., 2012), or the use of large packages and overbuying (Halloran et al., 2014), and plate waste (Lorenz et al.,
2017). Compared to the tons of waste generated, an optimal waste management strategy is lacking in the
United States.

Portion Sizes
Bematech (2019) noted the biggest factor in reducing food waste costs is controlling portion sizes. Lipinski et
al. (2013) stated that restaurant leaders need to reduce food portion sizes to lower food waste. Food waste
occurs within the restaurant as larger portions increase the likelihood customers will not eat all of food on the
plate (Behmen-Milicevic, 2019). Reducing portion sizes in direct and indirect ways can decrease food waste
and save money for restaurant leaders. Food portion sizes in United States have increased since the 1970s
(Lipinski et al., 2013). Restaurants use larger portion sizes as selling points to suggest to customers that
customers are receiving a bargain for the food purchase. In the United States, restaurants consistently offer
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portion sizes that are two to three times what the average customer should be consuming in a meal (Lipinski
et al., 2013). The trend toward larger portion sizes appears to be a primary reason more food is wasted
increasing the food waste costs for restaurant leaders (Lipinski et al., 2013). Larger portion sizes are a
contributing factor to the increasing obesity rates in the United States (Herman et al., 2016). U.S. diners do
not finish 17% of the food provided on the plate and leave 55% of the food purchased behind resulting in
approximately 9% of food purchased at the restaurant is disposed of at the restaurant (Lipinski et al., 2013).
Resnick and Belluz (2018) noted that consumers given larger bowls took 16% more cereal than those with
smaller bowls. Consumers generally find a 70% fill rate to be visually pleasing (Resnick & Belluz, 2018).

Methodological Approach
This study is a qualitative review of the extant literature responding to the research question. The method
used to review literature is systematic review. Researchers use systematic review in addressing a specific
research question derived from the extant literature (Okoli, 2015; Rajaeian et al., 2017). In a systematic
review, researchers seek to search for, appraise, and synthesize research evidence focused on and exhaustive
and comprehensive search primarily of peer reviewed articles (Glock et al., 2017).
In a systematic review, the researcher aims to understand what is known and what still is unknown,
uncertainty of the findings, recommendations for further research, and recommendation for practice (Glock &
Grosse, 2015; Glock et al., 2017). Researchers use systematic review to provide an objective approach toward
reducing bias (Bearman & Dawson, 2013). The review helps researchers identify and critically appraise
pertinent research by collecting, analyzing, and reporting results from peered and nonpeer-reviewed
information (Hochrein et al., 2015).
Of the 55 resources used in this article, 36 (65%) came from peer-reviewed published articles, and 19 (35%)
came from books and websites. Criteria for inclusion and exclusion of resources focused on the research
question and available resources. Articles, books, and authoritative websites written in English pertaining to
processes and strategies to reduce food waste costs published between 2003 and 2019 were included.
Included studies were considered acceptable contingent upon research conducted and analyses provided with
representative and reasonable sample size meeting reliability and validity criteria published with major
academic outlets whenever possible (Glock & Grosse, 2015; Glock et al., 2017). I used government research
and academic literature review to critique, evaluate, and explain food waste in the restaurant setting. I
searched business and management databases to synthesize peer-reviewed articles. Specific databases for this
study included EBSCOhost; Emerald Management Journal; ProQuest; Science Direct; Sage Premier;
government databases such as FAO, Environmental Protection Agency, and Department of Agriculture; and
textbooks. Google Scholar was also used. Websites, blogs, wikis, articles not written in English, and articles
outside the focus of the research question were excluded.
Five steps exist in systematic review. First, the researcher frames the research question(s) for review (Khan et
al., 2003; Knoll et al., 2017). For this study, the research question is this: What processes and strategies are
available to restaurant leaders to reduce food waste costs? Key terms used were restaurants, restaurant
strategies, restaurant processes, food waste, food loss, and restaurant food waste costs. Key terms were
identified by a review of the literature. The second step is to find relevant studies (Khan et al., 2003; Knoll et
al., 2017). For this study, academic resources were accessed from (a) EBSCOhost, (b) ProQuest, (c)
ScienceDirect, (d) Academic Search, (e) ABI/INFORM, (f) Emerald, (g) Springer, (h) SAGE Journals, (i) John
Wiley and Sons, and (j) Taylor and Francis.
The third step is to assess the quality of the studies (Khan et al., 2003; Knoll et al., 2017). Journals used in this
article were assessed under the assumption the peer-review process is a reliable indicator that the literature
review, research methods, threats to validity, and the accuracy of reporting of findings/results were addressed
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and are acceptable by a thorough examination of at least two independent experts in the same field. I reviewed
as many peer-reviewed articles as possible to collect data to minimize bias. Researcher bias and confirmation
bias were assessed as potential threats in this article. Researcher bias was mitigated by identifying inclusion
processes and strategies to reduce food waste costs. Confirmation bias was a threat to article retrieval and
data analysis because I could have a specific belief on processes and strategies to reduce food waste costs. To
mitigate confirmation bias, I continually reevaluate impressions from data presented in the articles and
challenged my preexisting assumptions.
The fourth step is to summarize the evidence (Khan et al., 2003; Knoll et al., 2017). Evidence was derived
from the extant literature. No primary data were collected for this study. The search strategy was to use
databases such as (a) EBSCOhost, (b) ProQuest, (c) ScienceDirect, (d) Academic Search, (e) ABI/INFORM, (f)
Emerald, (g) Springer, (h) SAGE Journals, (i) John Wiley and Sons, and (j) Taylor and Francis. Quantitative,
qualitative, and mixed-methods articles were included. Some nonpeer-reviewed articles were selected when
relative peered articles were unavailable. Articles and books that did not pertain to processes and strategies to
reduce food waste costs were not included.
The fifth step is to interpret findings (Khan et al., 2003; Knoll et al., 2017). An interpretation of findings is
offered in the results section. Data were analyzed and synthesized from the extant literature. As outlined in
the research literature and in the rest of this article, an indication in the literature is to reduce food waste costs
and might be able to increase profits, create more jobs, offer affordable prices to customers, and contribute to
a cleaner environment in their local community. It is expected the literature review will provide sufficient
information to respond effectively to the research question.
The primary limitation of this study was scant extant research exists identifying processes and strategies to
reduce food waste costs. This limitation was ameliorated by the use of research available pertaining to
restaurant food waste costs. The second limitation was in not using primary data collection methods used
such as interviews, surveys, and questionnaires. Processes and strategies are available to U.S. restaurant
leaders to reduce food waste costs is unexplored and underexplored therefore the likelihood restaurant
leaders would be able to sufficiently address the research question was deemed nil. The third limitation was
that the selection of the main research databases related to the topic. I am unable to guarantee all processes
and strategies are available to U.S. restaurant leaders to reduce food waste costs articles in the extant were
selected for review. The fourth limitation was that I did not in applying the systematic literature method
perform forward searches due to temporal and resources constraints.

Results
Processes to Reduce Food Waste Costs
Food Loss and Waste Measurement Protocol
Restaurant leaders have options for reducing food waste costs. Lipinski (2013) noted restaurant leaders need
to develop a food loss and waste measurement protocol. The protocol could provide restaurant leaders with a
standardized way to measure what data sources and quantification methods are appropriate, how to ensure
comparability among users over time, how to report results, monitor food loss and waste among other
features (Lipinski et al., 2013). As part of the protocol, restaurant leaders should conduct periodic food loss
and waste audits comporting to the protocol. By doing so, leaders could quantify how much and where food
loss and waste are occurring. Having this information, leaders should be better able to identify where
opportunities for food loss and waste reduction might exist, who in the restaurant needs to be engaged to
achieve those reductions, what strategies might be appropriate, what targets to set, and how much progress is
being made over time. The protocol is applicable to enable consistency, comparability, and transparency for
restaurant leaders (Lipinski et al., 2013).
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Food Loss and Waste Reduction Targets
Lipinski (2013) suggested restaurant leaders set food loss and waste reduction targets related to time-bound
targets which can inspire action by raising awareness, focus attention, and mobilize resources to reduce food
loss and food waste. Setting quantifiable, time-bound targets could raise awareness to restaurant leaders,
stimulate focused attention to reduce food loss and food waste, and mobilize resources toward reducing food
loss and waste. Targets could be adopted across a range of geographic areas and a variety of restaurants
(Lipinski, 2013).
Food Waste Inventory System
A food waste inventory system can help restaurant leaders to identify how much and where food is wasted so
restaurant staff can implement smaller portions, make menu changes and or offer food substitutions, and
monitor progress toward reducing food loss and food waste (Australian Institute of Food Safety, 2019).
Lipinski (2013) mentioned automatic tracking of products by lot number and vendor name or number could
establish where and how food waste specifically occurs. Leaders are encouraged to leverage technology to
control temperature control, implement advanced supply chains, extend shelf life of food, and use devices to
trigger notification of expiry dates (Chan, 2019). Knowing food inventory types and volumes can help to
manage food inventory to maintain freshness, high quality, improve the efficiency of operations, and to reduce
food loss and waste (Chan, 2019).
Predict Food Orders
Restaurant leaders should have a manual or digital system in place to accurately predict food orders and
implement predictive ordering technology. By doing so, leaders can have more accurate data, a better
understanding of food order patterns, control over kitchen operations, which ultimately can lead to less waste
(Australian Institute of Food Safety, 2019). One technology leaders should consider is artificial intelligence
(Vogel, 2019). Leaders can use voice assistant-enabled technology such as Amazon Echo or Google Home
application programming interfaces to be able to predict food orders. Another is technology is machine
learning (Vogel, 2019). For example, leaders could implement applications and solutions such as Cloud Big
Data to collect data from customers via food ordering habits and preferences to better predict food orders.
Lipinski et al. (2013) noted implementing a detailed system such as a weight-based system to quantify the
amounts of food waste can be effective in reducing food waste. Weight-based systems are highly accurate but
require laborious effort by staff and management and physical space in the restaurant (Hanks et al., 2014).
Hanks et al. noted visual analysis of waste made at regular intervals might be easier to implement but can only
be used to determine patterns of leftover food or overbought foods. Predicting food orders is not widely done
used in restaurants (Lipinski et al., 2013). Restaurant leaders generally do not have the time available to
implement manual or digital system tracking tools to improve their business operations by predicting food
orders (FAO, 2014).
Reduced Portion Sizes
One process for reducing food waste would be for restaurant leaders to offer smaller portion sizes at a lower
price while still offering larger portion sizes at a higher price (Behmen-Milicevic, 2019). This would permit
customers with smaller appetites to order a smaller meal and presumably leave less behind, while also
lowering preparation and food waste costs for the restaurant. This process could also be a relatively small
adjustment for the many restaurants as many restaurants offer children’s menus with smaller portion sizes.
Another process is for restaurant leaders to examine how much and what types of food tends to be left on
customers’ plates. By doing this type of analysis, restaurant leaders can make modifications accordingly to
and reduce food waste. Behmen-Milicevic (2019) suggested to reduce portions of food is to reduce the size of
plates. Restaurant leaders should invest in a new dinner service process. One process is to offer smaller plates
and glasses thereby reducing portion size. Behmen-Milicevic recommended setting smaller plates with food
on larger plates. In this way, portions will look bigger.
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Reduce Preconsumer Waste
Bematech (2019) noted restaurant leaders continually search for ways to reduce food waste. Leaders need to
determine how much food is actually being wasted and where the waste is coming from. Bematech suggested
using sales data from the point-of-sale system to observe customer food traffic in the restaurant and to
evaluate to how much food is being wasted. Once these data have been gathered, food waste should focus on
the preconsumer. Restaurant leaders can determine pre-consumer waste by adopting the first-in/first-out
inventory method (Lipinski et al., 2013). The first-in/first-out method can help to ensure that older food items
are used first before spoilage (Bematech, 2019). Another preconsumer process is not to over prepare food.
Bematech noted that restaurant staff begins preparing food for the day in large batches leading to food waste
if the entire batch is not used. While it can be difficult to use manual methods to accurately forecast needs,
leaders can review data from the point of sale to determine how much is actually being used on a daily basis
versus how much is being prepared. In this way, kitchen staff can determine which items to prep for the day’s
business. Restaurant leaders need to monitor which typed of food are being wasted more often than others,
and how much of each dish is being wasted. Leaders need to reduce portions to match what the average
customer is actually consuming.

Strategies to Reduce Food Waste Costs
Regularly Rotate the Food in the Refrigerator
Behmen-Milicevic (2019) mentioned that foods to be used first need to be in the front of the refrigerator.
Behmen-Milicevic recommended storing food in the refrigerator using the “right to left” rule. This means that
newly purchased foods should be stored on the right side of the fridge while existing food need to be moved
further to the left (Behmen-Milicevic, 2019). When prepping food, staff should reverse the order from “left to
right.” In this way, the food is more likely to be fresh thereby reducing food waste.
Use Software for Inventory Management
Restaurant leaders need to conduct inventory to help reduce food waste costs. Leaders can use restaurant
software such as Lavu, Loyverse, or Upserve to help conduct inventory (Brophy, 2019). By using inventory
software, leaders can have insight into what is consumed daily and are able to identify the optimal time to
purchase. Leaders can use inventory software to correct inventory items and to record expenses in cases
where the goods have to be disposed of as a waste due to improper storage or expiration date (BehmenMilicevic, 2019). Leaders who frequently conduct inventory can avoid spoilage of foods and food waste costs.
Restaurant Waste Recycling
Behmen-Milicevic (2019) suggested development of a recycling system for all types of restaurant waste.
Recycling of restaurant waste has become a part of daily work for 65% of restaurant leaders in the United
States (Behmen-Milicevic, 2019). Behmen-Milicevic noted that food waste is organic and can be recycled.
Restaurant leaders can contract with a local company for recycling. In this way, restaurant leaders can earn
additional revenue from waste. Leaders should also purchase products made from recycled materials. Sindhu
et al. (2019) mentioned most food waste goes to the local landfill or for generation of conventional energy.
Food wastes are biodegradable and contain high moisture hence suitable for the production of bioenergy by
anaerobic digestion (Sindhu et al., 2019)
Implement Reusable Items
K. Williams (2018) suggested starting to use items in restaurants that can be sanitized and reused such as
using cloth napkins over paper ones or silverware instead of plasticware. Leaders should encourage customers
not to use straws, rather to bring their own straws, or to only provide straws when requested (K. Williams,
2018). Leaders can encourage customers to bring their own containers for leftover food or even sell reusable
containers to lower food waste costs and increase revenue.
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Strategies to Achieve Food Waste Reduction
Measure
Clowes and colleagues (2019) noted conducting a quantification of food waste generated food waste
inventories that can enabled restaurant leaders to identify how much and where food is being wasted. This
strategy can help leaders prioritize critical areas to tackle and monitor progress over time. Clowes et al.
recommended that leaders who want detailed data analysis to use digital tools and software to measure food
waste. Manual measurement systems provide leaders with a basic overview of where food waste occurs
(Clowes et al., 2019). However, manual measurement systems tend to underreport waste and may not capture
all opportunities to reduce waste. Accurate measurement of food waste using smart scales can give leaders
better control over their kitchens and a better understanding of food order patterns.
Engage Staff
Clowes et al. (2019) noted kitchen and service staff members often want to help prevent food waste but need
more definition and guidance from leadership. This guidance, for example, could come in the form of daily
staff meetings, casual conversations, formal training, or even peer learning opportunities. Leadership should
also work to remove any perception of blaming staff for causing waste. If staff fears they will be blamed for
wasting food, rather than rewarded for measuring it, staff engagement will likely decline. Clowes et al. noted
that the most innovative ideas for reducing a kitchen’s waste come from kitchen staff themselves, not from
management or leadership. Leaders need to encourage kitchen staff to develop creative and effective
strategies to combat waste and encourage collaboration within the restaurant such as pilot programs and
cross-site peer learning opportunities (Australian Institute of Food Safety, 2019). Leaders should also build
rewards into a food waste reduction program to drive desired behavior change and engagement among staff
(Australian Institute of Food Safety, 2019).
Reduce Overproduction
Clowes et al. (2019) offered that routinely overproducing food can result in high levels of waste as this
overproduced food cannot always be repurposed in a different way. While spoiled food or returned orders can
contribute to restaurant food waste, leaders who focus on overproduction can reap the most rewards for the
least cost. Certain production techniques contribute to a culture of overproduction (Australian Institute of
Food Safety, 2019). Restaurant leaders can save time and money by reducing overproduction but often fail to
consider the hidden costs of food waste such as utility use as in electricity and water and added cost of labor in
food preparation (Clowes et al., 2019).

Discussion
Lipinski et al. (2013) noted food waste research is an emerging subdiscipline of waste research. The
complexity of the problem arises from the diverse food production economy, which has a multitude of
interactions among suppliers, consumers, managers, and waste management operators. However,
collaboration among different stakeholders is not yet sufficient and more effort is needed to decrease the
impacts of food waste Because of the high cost associated with food waste restaurant leaders need to be
educated on the potential impacts of processes and strategies that are available to U.S. restaurant leaders to
reduce food waste costs. In this research, I provided information related to processes and strategies that are
available to U.S. restaurant leaders to reduce food waste costs. I answered the following research question:
What processes and strategies are available to U.S. restaurant leaders to reduce food waste costs? My findings
indicated restaurant leaders need to (a) use a food loss and waste protocol, (b), use food reduction targets, (c),
use a food waste inventory, (d), predict food orders, (e) reduce portion sizes, (f) rotate food in the refrigerator,
(g) recycle, (h) reuse items, and (i) reduce food waste strategies. It is hoped that restaurant leaders will reduce
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food costs and generate greater revenue. By doing so, employee morale may increase and environment
impacts lowered.
Regarding future research, I recommend follow-up qualitative research asking restaurant owners strategies
used to increase productivity or gain competitive advantage. Researchers should consider qualitative research
by conducting interviews of restaurant owners to understand whether restaurant leaders are open to or use
the findings from this study when seeking to reduce food waste cost. Quantitative researchers should consider
examining whether a relationship exists between reduction in food waste costs and productivity.
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